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Job Description: Baker

Reporting to: Bakery Manager
Purpose of Role: Assist in the day to day running of the bakery department, specialising in baking breads and other bakery products

Your Responsibilities and Tasks

OPERATIONAL:
Complete the tasks of a Baker, including (but not limited to):
· Preparing frozen products for baking.
· Making pastry and bread doughs.
· Baking required daily levels of bread, rolls and other bread products. 
· Baking, icing and decorating cakes for customer orders as well as for display.
· Producing other bakery specific products as required (e.g. scones, muffins, pies, pizzas, cookies etc.)  
· Merchandising the product in the department and ensuring effective stock rotation
· Receiving inwards goods.
· Enhance the image of the department by implementation of agreed standards of display and presentation of stock.
· Effectively resolve all customers related enquiries and complaints unless management approval is required.
· Maintain a daily production schedule. 
· Minimise wastage in baking. 
· Assist on the case and serve customers as required.
· Other tasks across the store as required. 

COMPLIANCE:
· Follow Health and Safety Policy, Food Safety Policy and compliance procedures in the store with honesty and accuracy 
· Ensure Food Safety standards are maintained through completion of appropriate daily, weekly and monthly cleaning
· Undertake temperature checks on the case and ingredients on a regular basis. 
· Complete all Food Control Plan records as required 


Our Values and Expectations

ABOVE THE LINE:
· Consistently demonstrates honesty and integrity in all actions with customers, suppliers and team – leads by example
· Follows due process on all issues of compliance with excellence
· Takes 100% responsibility, ownership and accountability 
· Open and committed to learning and growing

THINK CUSTOMER
· Brings everything back to the customer; identifying and focusing upon their needs & expectations
· Actively sets, monitors and maintains consistently high standards of customer service
· Continuously makes improvements for customers; seeking input from staff and customers to do so

IN IT TOGETHER 
· Is self -aware, approachable and mindful of their impact on others
· Is outgoing and supportive; recognising and acknowledging the contribution of others
· Listens and communicates openly and proactively
· Is able to adapt style to build and maintain relationships with customers, suppliers and team

COURAGEOUS
· Is responsive to feedback from all sources
· Bold, innovative and not afraid to try new things
· Doesn’t give up, even when it’s hard


Experience Required
ESSENTIAL:
· Baking Experience  
· Physically fit and able to fulfil the requirements of the role.
· Good command of written and spoken English
DESIRED:
· Bakery qualification
· Unit standards 167 & 168 

Acknowledgement and Signature 

I declare that I have read and fully understood this Job Description and the expectations I have in this role: 



 	
Employee Signature	Date:
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